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Baked Chicken and Spinach Flautas
Ingredients

Approx. 4 cups of diced or shredded cooked chicken (I used a rotisserie chicken)
1 tsp. paprika
1 tsp. kosher salt
1 tsp. ground cumin
1 tsp. chili powder
1/2 cup cilantro, chopped

1 jalapeño pepper, minced
3 cloves of garlic minced
4 cups baby spinach, chopped

5 burrito-size flour tortillas (9 to 10 inches)

6 ounces Mexican blend cheese or other melting cheese, shredded

2 tbl. olive oil, or cooking spray
Accompaniments

Salsa
Guacamole

Sour Cream
Directions

Preheat the oven to 450*F.
Mix together the chicken, seasonings, and cilantro.
In a large skillet, heat 1/4 cup of water and add the jalapeño, garlic and baby spinach and cook over low heat until for 2-3 minutes, or until the spinach is wilted.  Add a bit more water if necessary to keep it from becoming totally dry before the spinach wilts.
Cut the tortillas in half.  Spoon 1/10th of the chicken (about 1 tablespoon) along the long edge of a tortilla.  (My tortillas were large—10”—so, I used approximately 2 tbl. of the mixture per half of a tortilla.  I got a total of 8 flautas using the larger tortilla.)   Repeat with the spinach and cheese.  (I just eyeballed when I sprinkled the cheese.)  Roll the tortilla up, starting with the straight edge.  Place seam-side down on an oiled baking sheet.  Repeat with remaining tortillas.  
Brush the flautas with olive oil or spray with cooking spray.  Bake for 10 minutes, then turn them over and bake for a few more minutes, or until crispy.  (When I checked mine at 10 minutes, they were quite crispy already, so I didn’t bother turning them or cooking any longer.)
Serve with accompaniments of your choice.  Makes 8 to 10 flautas depending on size of tortilla you use.
Fran’s Notes

Lauren wasn’t lazy like I was and she poached chicken thighs with beer and water and then shredded the chicken.  It sounds like the chicken would be fabulous prepared that way.  So, if you’ve got the time, take a look at her method and give it a try.  She also has a great tip on how to shred the chicken easily using a stand mixer.
www.fransfavs.com 
[image: image2.png]


